ABSTRACT
INTRODUCTION
Ulcers are most common on the skin of the lower extremities and in the gastrointestinal tract, although they may be encountered at almost any site. There are many types of ulcer such as mouth ulcer, esophagus ulcer, peptic ulcer, and genital ulcer (Debjit et al., 2010).
Peptic ulcer is a major health hazard both in terms of morbidity and mortality. The two most common types of peptic ulcer are called "gastric ulcer" and "duodenal ulcer." The name refers to the site of ulceration. Many ., 2010) . Therefore, the present investigation aims to evaluate the anti-ulcerogenic protective activity of gum arabic in adult male rats and its application in food.
Materials and Methods

Materials:
Arabic Gum (Acacia Senegal) was purchased from Hraz -Cario -Egypt. Ethyl alcohol (90%), FolinCiocalteu phenol reagent, gallic acid were purchased from Sigma-Aldrich Inc. (St. Louis, MO, USA). All other chemicals were obtained from El -Gomhoreya Company, Cairo, Egypt. 
Preparation of Arabic gum
Experimental groups:
Rats were randomly divided into five groups (n=8 for each), the first and second groups fed standard diet. The third, fourth and fifth groups fed standard diet containing 2.5, 5, 10% of Arabic gum powder (AGP) respectively. At the last day of experimental period (28th day), the rats were fasted for 24 h with free access to water. The rats of second, third, fourth and fifth groups were received a single orally dose of ethyl alcohol at 10 ml/kg body weight (Huang et al., 2014) to induce gastric ulceration for 2 h. And the first group (a negative control group) received a single orally dose of saline (0.9%, w/v). 
Collection
Histopathology examinations of the stomach:
A histopathology examination of the stomach was determined according to the method described by Banchroft et al., (1996) .
Preparation of bread and sensory evaluation
Bread was prepared by mixing 100 g of wheat flour (82% extraction), 0.5 g of active dry yeast, 1.5 g of sodium chloride, 75-80 ml of water by hand for about 6 min to form the needed dough. AGP was used to replace part of the whole wheat flour (0, 2.5, 5 and 10 %) in a standard .Bread recipe. The dough was left to ferment for 1 h at 30°C and was then divided into 125 g pieces. The pieces were arranged on a wooden board that had been sprinkled with a fine layer of bran and were left to ferment for about 45 min at the same temperature. The pieces of fermented dough were flattened to be about 20-cm in diameter. The flattened loaves were proofed at 30-35°C for 15 min and then were baked at 400-500°C for 1-2 min. The loaves were allowed to cool at room temperature for 2 h before for sensory evaluation (Eissa et al., 2007). Samples of bread were subjected to organoleptic tests (by fifteen judges) according to Watts et al., (1989). Judging rang for appearance, taste, flavor, texture, compressibility, color and overall acceptability was as follow, Excellent (9-10), Very good (8 -7), Good (5-6), Fair (3-4), Poor (1-2) and very poor (0-1).
Statistical Analysis
Results were expressed as the mean ± SD. 
RESULTS &DISCUSSION
Data in Table ( Table ( 2) showed the effect of gum arabic on ulcer score, ulcer index, % ulceration and preventive index in normal rats and rats with stomach ulcer. No ulcer score, ulcer index and % ulceration in rats which received saline solution (normal group).
On the contrary, positive control group which received ethyl alcohol alone produced bleeding indicating severe gastric damage and an increase in ulcer score, ulcer index and % ulceration than other treated group. Ko and Cho, (2000) reported that alcohol had been shown to affect the mucosal barrier and histology. These ulcer genic effects play a crucial role in altering gastric mucosal defense mechanisms.
The gastric lesion produced by ethanol induced gastric ulcers is due to stasis in gastric blood flow that leads to the development of the hemorrhage and necrosis. All these events lead to cell death and exfoliation in the surface epithelium (Brzozowski et al.,1998). Rats which feeding AGP were effective to reduceing the ulcer scor, ulcer index, % ulceration and the 10% AGP was more effective. These results were similar to the results obtained by Abdulrahman and ALYahya (2016), who found that gum arabic at both tested doses orally produce significant reduction in the ulcer index.
Also, Helala et al., (2015) showed that pretreatment with AG significantly decreased the gastric lesions. And both ulcer severity and score were significantly decreased compared with the untreated group. Arabic Gum has been reported to reduce the development of indomethacin induced gastric ulcers (Gohar and Zaki, 2014).
In the same table positive control group which received ethyl alcohol alone produced reduction in preventive index, while an increase in preventive index was observed in groups which treated with Arabic gum and the rats which administration 10% AG produced a higher increase in preventive index which was 83.3%.
In (Figs.3) . However, stomach of rats from group 5% AGP group revealed no histopathological changes except slight submucosal oedema (Fig.4) ., whereas, other sections from this group revealed no histopathological changes (Fig. 5) 
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